Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices 


i 


I 


i 


'         -.X  \ 


mm 


A  S|rvic$ 


>ctobei:  7,"  19iU 


THE  FOOD  PICTURE  FOR  CIVILIA^iS 


'T.  ■  •  THE  NATIONS  WRITE  A  F.0OD'  <30NSTITUTI0N 
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THE  FOOD  '?IGTUI^'FOR  CIVILIANS 

Now 'th^t  1944  *is  iii  "the  last  quarter^ 
your  re^defs^'may  be  iftteregted  to  know^ 
how  much 00^  will  be '  at^ailable  to  theiB> 
The  War  Food  Administration's  Office  of 
Distribution  says  that  the  share. of 
agi^'^-P^^W^l  products  going  to  the  folks  . 
at^  iome'  duri?i'g^  ^the  *  ^  e s t-  -of*  the^  year  will 
be' adequate  to  ptovide  siA^Stantial  an^ 
nutiitiotis  di^ts^'^'      ^         r  ^  \ 

Approximately  A>1S0  million  pounds  of  • 
neat  have  be'^rf  allocated- 16*; civilians  •< 
fof  .the  Odtobii:  tHfougli  December '  period. 
Tbls  is  ai)QU?'*'50  million  pounds  leas 
i^^  durih^^thb  past  thre^e-  months.  -Very 
^mall  quantitifei' tif  the- top  grades,- of. 
iept  fill  b^^- available w  -  '^$Iow4ver, ; 'the f 
iower~'gr'ade 'tiie^^V  ( cortimerci^l' and  utility) 
is  as  nutritious  as  the  higher,  grades 
The^  utility  ^ade^  is  lean  and  not  as 
paVisfactbry  ig-hen^re^ 


The  amount  of  pork  s^Vailable  will  be.  .io 
less  than' homemakei's  bought  in  the-ilast^ 
3  isonths  of  19-43  and  the  first'^  pattft^'of 
194A»    The  amount  of  lamb  and  mutton 
also  will  be  less  than  consiimptioTi/injo 
the  same  quarter  a  year  ago.  However, 
for  19/44-  as  a  whple^  fiieat  consumption  >. ' 
will.be  higher  than  in  any- year' ftince  -k- 
1934- vj;ith  an  estimated' per  ^tfapita  con-^  .. 
sump)tipn  r  of  more  than  14-1  pounds.' 


^re^kr^  'by  famHi^' 
roasting  and'  "broiling  iBtethods  • . .  bi^t  ift 
do^s .  l^i  itsel^f  to  ^^rai^'ing  or  potrr 
2:>oast  'methfdds  *6f  preparation.    The  itri-ck  > 
in  knSwin^  how  1k3  prepare  dt  j.p3*oper;Ly . 


Dajjry  r^rg^ducts       '  ^  '  '  '  ^-^ 

r'Givilian,.supplies.  of  daity  pi*6ducts  foi* 
the  ,f next 'three  months  wJH' he -  smaller  ; 
than  those  in  the  same 'pefiod'-last  year, 
except  for  some  increase  in"^  condensed  : 
sk(im  fnilk  ^nd  substantial  increases  in 
inpnfat^ dry. railic  solids.   '  -'''      ^h-'--  ■■^ 

Fluid  miUc.  supplies  a±*e  expected rto  be- 
Short  -pf  the.  demand  In  many  milk'  market- 
ing, areas,..'  The  "Army  , .has  requested  50;:' 
percent  more  evaporated 'milk,  more  thah 
twice  as  much  whole  milk  powder  and  ^in- 
creased quantities  of  Cheddar  cheese 
over.- .last  year.^  .Light  cream  will  -alsid 
•  oonti^iue  to  ,be  .  short, 

,  '       '        (Cont.  page  2) ^ " 
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Butter  supplies  will  become  tighter »  as 
production  has  been  running  about  10 
percent  below  last  year.    As  the  butter 
allocation  is  now  figured,  the  civilian 
supply  amounts  to  about  2.8  pounds  per 
capita  on  the  October  through  December 
quarter,  as  compared  with  2.9  pounds 
(consumed)  in  the  same  period  last  year. 

Whole  milk  cheese  will  continue  to  be 
limited  on  American  tables  because  mili* 
tary  and  lend-lease  needs  are  still  high* 
The  civilian  allocation  for  the  rest  Of 
the  year  remains  the  same  as  it  wds  the 
last  three  months. « .155  million  pounds* 

Cottage  cheese... may  be  mdre  ample  in 
those  areas  where  there  are  large  local 
supplies  of  nonfat  dry  milk  solids*  Th^ 
War  Food  AdmiMstfdtion  has  removed  the  - 
former  quotas  on  the  amount  of  cottage 
cheese  t^t  can  be  made.    There  are  good 
supplies  of  skim  milk,  although  butter 
fat  eontiiiues  to  be  short,  f 

Poultry"  products'^  >  i  - 

The  lasi  >^ months  of  th^-^-year  will  see  i 
the  seasonal'  low  production  period,  for 
eggs,  birE'"  stipplies*' of  shell  ieggs  for 
civiliana^will  be  as  large       tfeey  were 
in  19Uyi  —Sbm'bf  the  eggs  will  be  com-  . 
ing  from  storage  stocks.    There  will  be 
plenty  of  Grade  B  and  C  eggs  available 
to  civilians  during  these  three; months.  . 
B    and  C  ejggs  are  as  good  for  cooking  as 
the  A- grade  and  have  approximately  the 
same  food- vsl'lue.-  • 
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The  supply^  of  chickens  will  be  somewhat  v-:-: 
smaller  than  in  the  ■  ^ame  ^riod  ,  of  19^3 ••  r> 
Approximately  20  percent  less-  chickens 
were  raised  this  year  than  last,  but 
cold  gtbra'ge  iibldings  are  high  and  may 
be  avaiiabl^       of f set -p^t  iDf  the  re-.;-.:.ii: 
duced  m^ketiri^s.  -  ^-'u'    .  '.-i  v    .  ';,ri 

The  tiirkey'prod\jLfetion-^ln  1^     is:  now 
e  s  timat ed  'to  '';b^  -oir^ '  8  ■  per  c ent  t above 
that  'd^  l^l^i    But'-mili'tary  requtrements 
are  higher  this  year. .  .so-'thei^supply 
available  fdr' civilians  in  the  fourth 
quarter  of         will  be  only  a  little 
larger  than  in  19^3.        ..  .   


Vegetables 

Leafy  green  and  yellow  vegetables  will 
be  in  good  supply.    Sweet  and  Irish  po- 
tatoes are  expected  to  be  adequate  al* 
though  the  crops  of  these  are  not  as 
large  as  they  were  last  year.    The  in- 
dicated crop  of  late  summer  onions  ex- 
ceeds the  previous  high  production  of 
1939  by  slightly  more  than  3  million 
sacks*    During  the  next  few  months, 
onions  of  the  sweet  Spanish  variety  from 
the  western  states  will  be  particularly 
plentiful,  and  should  be  recommended  to 
the  homemaker.    Large  stocks  of  storage 
dnions  will  be  coming  to  the  market  at 
the  first , of  1<he:  year. 

The  removal!  pf  canned  vegetables  from 
rationing  (except  tomatoes,  tomato  juice 
and  tomato  catsup)  is  expected  to  mean 
that  homemakers  will  use  more  canned  veg- 
etables in  the  fourth  quarter  of  19^^ 
'than  for  thai  corresponding  quarter -rof 
194.3.    Civilian    supplies  of  frozen  veg- 
etables for  the  cQming  quarter  will  be  . 
'^ibout  the  same  as, 'for 'last  year.  .  , 

Fresh  fruits-  .     '  ^  ;  ,  ^ 

Fresh  citrus  •  fruit;.,  during  the .  fall'  gjid  ' . ' 
winter ;  quarter  js  -  will  '^qual  .a^id  jperftaps,, '  ^ 
exceed  the;f  ^vprabl^- si^pplies  of  lajj^i^^, !  . 
year.    Except  for  Arizona  grapef3ru|.%f'l 
the  citrus  crop  conditions  surpass  those 
of  last  year. 

Apples, :  pears  .and  ^grapes  comprise  tl^p.  ^. ,. 
major  deoid^upus  fruits  for^  tH^  cpminj^.i  ^ 
quarter  and  -all  wil^^^  ,be  more  .plentiful.  ' 
than  a  y^ar.  agp.  -.  .Fresh  cranberi:j.es  wil\ 
•be  about  60  percent,  shprt  of  last  ye^irif 
and  witii  the;  Army^  getting  a  large,  ^sh^s  - 
'ijivilians^  can  .expect  limited  supplies/  p'ri 
^he  ^laarket^.  '-r-   =  .• :  r^-v:,.  ;'.- 

'•  .     ■/ .    ■  '  .       ,  ' 

fhe  civilian  supply  of  bananas  mayl  ipn.^' 
;creasQ' as  'iiivioh  as  :  15  ; percent  due  ,  td,tili©  ; 
removal  of  ish^P^Ang  restrictions  on  tl:^s 
fruit .  '  'Bhe  s^\«ip|^ly ,  of  commercially  caJ>-  T 
ned  decidupus  fi^uits  vand  th^  supply  ojf 
frozen  fruit ;^wi Jl^  be.  about ^  the .  same  ..^  ^ 
the  last  quarter  of  liuh  but  the  great- 
er availability  of  fresh  fruit  this  sum- 
mer and  f  all  g^^SrpsuI^^  ' 
supply  of  hpme^canned  products. 
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Dried  fruit  supplies  again  will  be  limit- 
ed principally  to  raisins  and  prunes,  al-^ 
though  small  quantities  of  some  of  the  . 
other  fruits  will  be  available. 

Sugar  -  cane  and  beet 

The  sugar  situation  will  improve  toward 
the  end  of v  the  year.  -.  The  bulk  of  the 
fruit  canning  will  be  completed  and  the 
demand  for  sugar  for  this  purpose  will 
decline.    In  addition  supplies  from  the 
l^UU  domestic  production  of  both  cane  and 
beet  sugar  will  become  available  for  dis- 
tribution. 

Grain  Prod^ucts  . 

The  supply  of  grain  will  be  adequate  to 
meet  qivilian  demands  for  grain  products 
in  full. . .domestic  feed  and  industrial 
requirements  (with  the . exception  of  bar- 
ley for  malt),  unrestricted  exports  (ex- 
cept for  rice  and  barley)  and  large  quan- 
tities for  relief  feeding  and  safe  year- 
end  stocks. 

Fresh  Fish  and  Frozen 

Supplies  of  fresh  and  frozen  fish  will 
be  more  plentiful  than  they  have  been  in 
any  corresponding  period  in  1943 >  and 
more  than  has  been  available  so  far  in 
1944.    ^ith  the  success  of  our  anti-sub- 
marine warfare  and  the  release  of  fishing 
boats  by  the  Navy,  fishing  operations  have 
brought  the  supplies  of  fresh  and  frozen 
fish  close-  to  pre-^war  levels.    Because  of 
a  tight  cold  storage  situation,  a  substan- 
tial portion -of  this  supply  must  be  moved 
into  consumer  channels  in.  the  immediate 
future.-  Supplies  of  canned  fish  will  be 
smaller  this  year  than  in  the  last  quarter 
of  1943,' 

Fats  and  oils  •     ,i  \  • 

All  types  of  edible  fats  and  oils  (exclud- 
ing butter)  are  expected  to  be  ample  to 
fill  civilian  demands. 

Dry  Beans 

Dry  beans  will  be  about  5  percent  more 
plentiful.  . 
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THE  UNITED  NATIONS 
.  WRITE  A  FOOD  CONSTITUTION 


Representatives  from  44  of  the  United  . 
,.  and  Associated  Nations  have  just  fin-- 
..;  ished  vi^ritang  a  constitution  which  pro- 

-vides  for  the  first  permanent  inter- 
... national  organization  to  deal  with  long 

■term  problems  in  food  and  agriculture. 

This  constitution,  for  tbe  Food  and  Agri- 
culture Organization  of  the  United  Na-  . 
tions  was  worked-  out  by  the  In'terim.  Gom-^ 
mission  Y/hich  was  appointed  in  June,"  1943 
by  the  Hot  Springs  Conference. 

When  20  nations  have  accepted  the  consti- 
tution, the  Interim  Commission  will  call 
the  first  meeting  of  the  Food  and  Agricul- 
ture Organization.    As -its  name  implies, 
FAO  is  a  union  of  nations  working  to-  ' 
gether  to  meet  mankind's  needs  for  food. 
It  will  have  permanent  responsibilities 
on  such  long  term  problems  as, food  and  . 
fiber  and  nutrition  for  peoples  through- 
out the  world.    Unlike  UNRRA,  this  organ- 
ization will  not  be  directly  concerned 
with  relief . 

The  governing  body  of  the  FAO  will  be  a 
general  conference  which  will  meet  at 
least  once  a  year.    Each  member  nation  .. 
will  have  one  voting  representative  in  '. 
the  conference,  and  all  will. have  equal 
voting  rights.    The  constitution  provides 
for  an  executive  committee  of  nine  to 
fifteen  members,  and  for  standing  adviso- 
ry committees  in  major  fields  of  the  or-  . 
ganization's  work.    The  administration 
will , consist  of  a  Director-General,  who 
v^ill  be  the  responsible  head  of  .the  or- 
ganization, and  an  international  staff 
-selected  fpr  technical  competence  in  va- 
rious branches  of  the  work.    The  location 
of  the  permanent  headquarters  will  be.  de- 
cided by  FAO  itself ,  and  until  the  de- 
cision is  made  the  temporary  seat  is  to 
be  .Washington,  D.C.    Regional  offices  may 
be  established  at  various  parts  of  the 
world.  .  The  FAO  budget  for  the-  first  year 
is.  set  at  two  and  a  half  million  dollars, 
with  member  nations  paying  according  to 
their  relative  economic  ability.  The 
representatives  who  have  drawn  up  the 
constitution  believe  that  there  is  no 
better  focal  point  for  lasting  interna-  ..  ■ 
tional  collaboration  than  on  the  problems 
of  food,  because  it  directly  affects  the 
lives  of  over  two  thousand  million  people. 
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c>;::t.j:  ■  market  panorama 

SEATTLE 


BEST  FmiT  B^-S--->-T:-rTrrn"Apple3,y  r^.^=^^   *?$pkay  grapes  Tceil^ng^'  ;     '  '       .  •• 

IN  Meim^TE  :SaJPPL:^-'y--iw-^-Gantaio^  ■■i^.;;-:: 
IN  LIGHT ^SUBPLY---^*.*.-r-T---Grrapef^^\^ii,^^^  peaches,  prunes,  cranberries, 

^■''■'i  -ii.r   X  00  :;avocad9^nand-vtananas  '-....^iL  -.  r. 

BEST  VEGETABLE 7BUISf'-^T---QniiOns»;...o.G^^^  (lowest.of,  season),  :-  .Cabbage,  qelery, 

spinach,  cauliflower  ^^-.^y  '.^v'    1 '    "'"'.V'.     : ' 

IN  MOrJgRATE  •SUPPI^-*4--r^^Danishf;a#.<Hu^b6^^  squash^  (iqi^eif^^ 

-d'  v.  -jrf^  ^Tpraat9^s^-':Beets^  >carrots^  ^parsnips"  (ip  v-^^n;^;.^ 

IN  LIGHT  SI^ELyT-r-*4-----J*ettucer;(siighJiiy.  higher) ^^:2^^  squasff.  :'  . 

AVAILABLE -5'OE  GANNINSt-^-Pe^rs  r-^--  '^-    >  - '  •    ^  '  z"/  ;^  "-'^y-^-^: 

"PORTLAND"  ■-•'--^••^^^^ 
BESTi.  FRUIT-:  BUYS^ri--rt^-.r>r--Apples,  Cp|icop?4  grapes 

IN"l(KI)DE^TEvSiJPPLyr--^.r-TPea^3he..Sr:  pr^^      watermelons  (season  ending), 

^rji-.^ii-rm:  :> 1 1       taloupes;  {slightly  higher), ..  .  ..    ,  .  . 

BEST  VEGETABLE;  fiUYS-,r-r--€nions,^  cabbage,  cauliflower. 7"  '  '        ' :  ' ; .  -"^ 
IN  MOBMATE- 'SUPPLY— ',r^--Bunched  vegetables,  squash,  lettuce,  toinatb^s..  '  Eggpl^t 

^.-i:^-;  A         • -.1      ,,Cslightly  Mgher).  ■        ,   .   T      .M  -  ■ 

IN  LIGiiT^  SUPPLYr~--rr^rCalif prnia  artichokes  (juat  .arriving):  .  7  "  y^  '}-- ^ 
AVAH^LE::FOR.  CANNHG--rT"Qrapes>. tomatoes,  '        .  r''"]^  ■  '  'TV.''^r^''^  7' 

b;--         ■  ,  •  7  ..-.  ;,  ."  :    SAN  mKCISCO  '     '  '  '  '    '  '  '  '''"^^  ro  i. 

BEST  FRUIT  BUYS  Apples,  grapes,  pears 

IN  MODERATE'  SUPPLY-—--— Gantalpups,  other;  melons  ■ 

IN  LI GI?T  SUPPLY — .  r:.— .--Peaches,,  plums,  nectarines,  figs  (season  ending).. 

/'•••■i/r.'x  ■;   !-      ..^rj;  :;■  Persimmons  and  |5omegranates..(  just  arriving)  '.   '  ; .    '    '  '^ 
BEST  VEGETABLE  BUYS— -----Onions,,  squash,' broccoli,  Brussels  ^sprouts,  peepers 
IN  MODERATE  SUPPLY---f-*T--B6anS  ;:tslightl^  -Eggplairt,  ; tomatoes  '  ^^-'^  •--^■^i-^^;^- 

AVAILABLE  FOR  .GANNiNG----I^ar^,. ; tomatoes  ,  7  .   :/  •  "  '  " 
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LOS  ANGELES;^,: 


BEST  MUIT'-BUYS---*----rT^-Bartlett "pear  '7    '  ;  ,  '  '  . 

IN  MODlERATE  'SUPPLY-74-'^-*^LatQ  c:^f)p:.peachfs,  citrus' '-fruits,; 

-  ;;':U:cGrapes  (b^st-rat; ceiling) 7 TPluili^  .  -t!^.!^ 

IN  LIGHT  ^  SUPPLY-r^^ffrT^Tr-r-Ayooados { h3^gl:i) ,  Watermelons pom^grankt^s^^^  Italian^ 

-'i      " •  . I •  :>_rp3^unes jroqu^iices , J^anai^  l'-.-.''''.  ^""''"'*^* 

BEST  :  VEGETABLE  BUySr--rr.*^0nions.>.'-.sw^et3Potat9^^^  bmiched /vegetables  . 

  .:i.r.v.    v^.  ..Let^UQe  (Ipwej?)  "  " 

IN  MODERATE- SUPPIiY-h---7-Cp|'.n:  (sH  Snap  beans  (slightly  lower).  ' 

'   •••      .  ■   ■.•r,- joqri.j  ]Eggp.iant  (slightly  higher).    Peppers.    Carrots  (best 
:  :•  .  ir/:-: ;         , at : ce:iling) .  .  Mushrooms  (lower).    Cabbage  v  -'i^^'-:-. 

IN  LIGHT  SUPPLY-T'T-rr-.rTrrAsp^agus.^  r  P^^      (bes^^  -.at^ce^ling).   ^Broccoli  (high)  . 

•  ?■    r-?  ■r,.■•:^jCucumbers-.' (ceiling)       :  "  r.-."  '".:       '   . .'    V  "  '       --  -ly^^ 
AVAILABLE ^ FOR' CANNING^--Fe£urs,;,jbpm^  "  '  ■  ■     \  ^  '         "'  J";:''  .  ; 


Western  Dailies 


San  Francisco,  California 
October  19 


SOYA  BREAD  FOR  GREECE  

THE  FISH  STORY  FOR  FALL  

FAT  SALVAGE  CAMPAIGN  CONTINUES. 


SOYA  BREAD  FOR  GREECE 

Everyone  knows  that  children  need  pro- 
tein to  growo    Healthy  adults  and  child- 
ren need  protein  to  stay  healthy.  Run- 
down bodies  need  protein  to  regain  health 
and  build  up  resistance  to  disease.  And 
soybeans  are  rich  in  fat  and  protein. 

Those  are  the  reasons  why  Greece  has  re- 
quested soya  flour  from  America,  and 
through  the  Swedish-Swiss  relief  commis- 
sion, we  are  now  sending  them  250  tons 
per  month. 

When  the  request  for  soya  products  for 
Greece  came  to  the  War  Food  Administra- 
tion* s  Office  of  Distribution,  it  was 
thought  that  a  recipe  should  go  with  the 
soya  so  that  the  Greeks  could  use  the 
product  to  best  advantage.    Soya  special- 
ists in  the  War  Food  Administration  recom- 
mended that  the  soya  flour  be  used  in  com- 
bination with  wheat  flour  milled  in  Greece 
to  make  bread.    The  WFA  contacted  two 
Greek  bakers  who  were  to  ea^^eriment  and 
produce       a  loaf  of  bread  that  would 
compare  in  odor,  texture,  color  and  flavor 
to  the  wheat  loaf  used  by  the  Greeks..,, 
and  yet  give  the  added  nutrition  of  soya. 


Standard  hearth  loaves  were  made 
first  of  whole  wheat  flour  comparable 
to  the  flour  milled  in  Greece,  Then 
loaves  were  made  with  whole  wheat 
flour  and  5  per  cent  soya.    And  again 
with  10  percent  soya  flour.    No  change 
was  made  in  the  amount  of  yeast  and 
water. 

The  first  of  the  two  baking  tests  was 
run  in  a  Rochester,  N,Y,-  bakery.  The 
three  types  of  bread  were  baked  accord- 
ing to  formula  by  the  Greek  baker  in  a 
hearth-type  oven.    These  samples  were 
taste-tested  in  the  home  of  the  baker 
where  his  80  year  old  mother  and  his 
mother-in-law  live.  These  elderly 
women  have  lived  in  Greece  most  of 
their  lives  and  they  said  that  the  bread 
compared  very  favorably  to  that  in  their 
native  country.    They  said  the  addition 
of  soya  had  not  changed  the  flavor. 

The  second  experiment,  made  in  Washing- 
ton, D.  C,  was  based  on  changes  thought 
necessary  after  the  Rochester  test. 
The  Washington  bakery  was  owned  by  a 
man  who  has  not  heard  from  his  family 
in  Greece  for  over  three  years.  For 
this  reason,  the  baker  had  a  personal 
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interest  in  the  test  as  a  service  to  the 
people  of  his  native  land. 

In  contrasting  the  three  types  of  Greek 
bread, , .without  5oya>  with  5  percent  soya 
and  10  percent  soya. ..there  was  not  enough 
difference  found  to  affect  taste-accept- 
ability.   Several  food  specialists  from 
the  War  Food  Administration,  UNRRA,  and 
PEA  who  tried  the  samples  preferred  th© 
bread  with  10  percent  soya. 

There  is  protein  in  wheat  flour  ad  well 
as  in  soya,  but  when  the  two  flours  are 
combined  they  provide  a  product  *Uiat  is 
nutritionally  superior . 

Soya  for  Greece  will  also  be  shipped  ad 
an  ingredient  in  stews,  spaghetti  and 
dry  so\}p  mixes. 

The  amount  of  soya  enriched  soups,  stews 
and  spaghetti  now  shipped  is  sufficient 
to  provide  about  four  servings  per  month 
to  every  Greek  citizen. 

-o- 

THE  FISH  STORY  FOR  FALL 

Fish  stocks  now  in  commercial  storage 
in  the  Midwest,  New  England,  Pacific, 
Atlantic,  and  Gulf  states  have  reached 
an  all-time  high.    The  inventory  in  Sep- 
tember totalled  over  one  hundred  and 
twenty  three  million  pounds. 

The  largest  quantity  of  fish  ever  pre*** 
viously  reported  in  storage  was  117  mil- 
lion pounds.. .the  amount  held  on  December 
1,  1941.    With  the  submarine  threat 
smashed,  and  with  the  return  from  the 
Navy  of  more  fishing  vessels  to  the  in- 
dustry, the  fishermen  of  this  country 
have  made  an  all-out  effort  to  see  that 
Americans  get  plenty  of  protein  food. 

However,  there  is  a  "catch"  to  this 
large  stock  on  hand.    The  heavy  catches 
are  normally  made  in  the  fall  months. 
New  shipments  of  fish  will  now  be  coming 
in  to  our  ports  and  there  will  be  no 
storage  space  for  them,  since  available 
freezers  are  just  about  filled  to  capacity. 
3o  now  is  the  time  for  homemakers  to  be 
placing  their  orders  for  mackerel,  whit- 
ing, cod,  haddock,  rosefish,  croakers, 
flounders,  hake,  lake  herring  and  other 
fish. 


The  mackerel  holdings  total  over  11 
million  pounds  compared  with  an  average 
stock  at  this  time  of  7  million  pounds. 
Holdings  of  whiting  increased  by  3 
million  pounds  during  August.  Salmon 
stocks,  about     million  pounds  in  the 
same  month,  though  this  is  about  the 
normal  seasonal  increase  for  salmon. 
There  is  also  an  ample  supply  of  halibut. 

Among  the  fresh  water  species,  stocks 
Of  frozen  lake  herring  are  about  sisc 
times  as  large  as  last  yeat*  ahd  the 
new  herring  season  is  only  a  few  weeks 
off.    Whitefish,  blue  pike,  lake  trout 
and  most  other  lake  and  river  species 
also  show  increases  over  last  year* 

Fishery  products  provide  a  variety  and 
quality  of  nutritional  factors  found  in 
few  foods.    They  are  excellent  sources 
of  protein,    rich  in  vitamins,  and 
contain  adLnerals  both  in  quantity  and 
variety.    Some  fish  aldo  contain  fat. 
Food  editors  may  wish  to  check  on  local 
supplies  and  then  suggest  recipes  for 
using  our  bountiful  supply  of  salt  and 
fresh  water  fish. 
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FAT  SALVAGE  CAMPAIGN  CONTINUIS 

Every  teaspoon  of  used  kitchen  fat  sal- 
vaged in  American  households  is  needed 
for  this  country' s  reservoir  of  tallow 
and  grease  for  the  coming  year. 

Perhaps  homemakers  have  thought  that 
since  lard  and  cooking  oils  are  off  the 
ration  list  they  can  let  up  on  their 
salvage  efforts.    Well,  lard  was  taken 
off  rationing  in  March  simply  because 
heavy  seasonal  hog  slaughterings  tempo- 
rarily boosted  the  supply*  Storage 
space  at  that  time  was  limited  and  was 
being  used  to  capacity.    Other  cooking 
oils  were  removed  from  rationing  in 
April  because  they  are  largely  inter- 
changeable with  lard. 

Now  there  is  as  great  a  need  as  ever  for 
salvaged  fat.    For  the  year  beginning 
October  1,  our  total  supply  of  edible 
and  inedible  fats  and  oils  is  expected 
to  shrink.    Lard  production  may  drop  as 
much  as  a  billion  pounds  this  coming 
year. 
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THIS  IS  0-FISH-AL  

THE  WESTERN  STORY.  
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;■   THIS  IS  0-FISH-AL  ■ 

There  is  how  33  percent  more  fish  in 
cold  storage  in  the  United  States  than 
there  was  last  year.    With  fish  now  in 
such  an  abundance?  homemakers  are  urged 
to  serve  this  protein  food  more  frequent- 
ly. "  ; 

The  fish  that  need  consumer  attention ■ 
now  are:     (from  the  sea)  mackerel,  cod, 
whiting,  haddock,  rosefish,  croakers,  - 
flounders,  scup,  and  hake.    From  the 
lakes  and  rivers  the  fish  now  in  good 
supply  are  lake  herring,  lake  trout, 
pike  and  carp. 

To  a  great  extent  regional  food  habits 
determine  the  areas  in  which  certain 
varieties  of  fish  are  distributed.  Poor 


cooking  methods  have  made  some  of 
the' varieties  now  in  good  supply  un- 
popular.   Inadequate  freezer  facilities 
in  the  past  have  also  limited  the 
distribution  of  more  perishable  fish. 
But  modern  freezing  procedures  and 
storage  are  no7/  under  -rigid  supervision, 
so  correct  cooking  methods  will  stimu- 
late increased  popularity  for  fish, 

THE  WESTERN  STORY 

The  Western  fish  situation  falls  into 
line  with  the  overall  problem |  there's 
no  "catch"  to  it.    The  heavy  catches 
are  normally  made  in  the  fall  months, 
and  there  is  danger  that  there  will  not 
be  storage  space  for  the  new  shipments, 
since  the  available  space" is  now 
filled^ to  capacitjr.    In  the  West,  hali- 
but and  mackerel  are  the  most  abundant. 


HOW      T  0    ■  H-  A  K  E      YOUR      FOOD  - -  F  I-G'H  T  •  •  F  OR  FREEDOM 

-x--;;- ^- *       7^- it  ^ -X- -X- -X- ^ 

BUY  MORE  ONIONS     '    USE  BUTTER  WISELY    '""^   SAVE  WASTE  FAT         EAT  MORE  FISH 

CONSERVE  MILK         "    CONSERVE  PAPER  ■CAI^I  Aii  YOU'CAN  ■    DON'T  WASTE  FOOD- 
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When  cooking  fish,  here's  a  good  rule  to 
remember : 

OILY  FISH  (like  mackerel)  -  broil  or 
bake.    Never  fry. 

LEAN  FISH  (like  halibut)  -  boil,  fry  or 
bake  in  milk.    Never  broil, 

BAKED  MACKSREL 

1  3-pound  mackerel  ,  - 

2  cups  bread  crumbs 

1  small  onion,  minced 

1  slice  bacon,  chopped 

2  tablespoons  green  pepper,  minced 
•g-  teaspoon  salt 

^  teaspoon  pepper 

2  slices  bacon 

Fry  chopped  bacon,  add  onion  and  green 
pepper  and  simmer  10  minutes.    Add  to 
bread  crumbs  and  seasoning  and  mix  well. 
Split  dressed  fish  (head  and  tail  may  be 
left  on  if  desired)  and  spread  with 
dressing.    Fold  fish  over  and  close 
opening  with  skewers.    Place  fish  on 
oiled  rack  in  baking  pan.    Lay  the  two 
slices  of  bacon  on  top  of  the  fish. 
Bake  in  a  hot  oven  (4-50  degrees  F.)  for 
■30  minutes,  basting' frequently. (Serves  6) 

CURRIED  HALIBUT '  '  ' 

•'2 -pounds  fresh  halibut 

tablespoons  butter  or  other  fat 
■  1  .tablespoon  chopped  green  pepper 

1  small  onion,  chopped 
^  cup  chopped  celery 

3  tablespoons  flour 

2  cups  liquor  from  the  simmered  fish 
■J-  to  1  teaspoon  curry,  powder 

3  drops  tobasco  sauce 
salt  to  taste 

2  tablespoons  ••chopped  parsley 

Simmer  the  fish",  about  10  minutes  in  a 
small  quantity  of-  water-,  in.  a  shallow 
pan;  then  drain,    Meanv/hile,  melt  the., 
fat  and  cook  the  green  pepper,  onion 
and  celery  a  few  minutes |'**^dd  the  flour 
and  the  cooled  fish  liquor?,  with  water,  ■ 
if  necessary,  to  bring  the  quantity  up 
to  2  cups.    Cook  for  3  or  A  minutes,  add 
the  seasonings-^  .and  stir  cohsiant,ly. 
Remove  the  skin  and  bones  from  the  cooked 
fish,  arrange  on  a  hot  platter  with  a 


border  of  flaky  rice,  pour  the  sauce 
over  the  fish  and  sprinkle  the  parsley 
on  top, 
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Tm  AMERICAN  MEAT  SUPPLY 

Before  the  war,  between  1935  and  39  the 
average  American  was  eating  about  126 
pounds  of  meat  each  year.    Because  the 
American  farmer  has  broken  all  produc- 
tion records  to  provide  meat  since  the 
war  began,  we  have  enough  to  supply  the 
armed  forces,  our  allies  and  to  provide 
the  civilian  consumer  with  more  than 
he  ate  before  the  war.    Civilian  per 
capita  consumption  for  194-4  is  expected 
to  average  about  14-5  pounds. 

For  the  six-month  period  from  July 
through  December  there  will  be  about 
12  and  a  half  billion  pounds  of  meat ' 
available  for  all  purposes.    Over  2 
and  a  half  billion  pounds  will  be 
going  to  the  armed  services.    Over  a 
billion  pounds  will  be  bought  by  the 
IFJFA's  Office  of  Distribution  for  ship- 
ment to  the  United  Kingdom,  British 
War  Services,  Russia,  liberated  areas, 
the  Red  Cross'  and  other  war  agencies 
for  which  the  War  Food  Administration 
is  the  buying  agent.    Fifty-Height  mil- 
lion pounds  vdll  be  sold  for  commercial 
export.    And  two-thirds  of  the  avail- 
able supply  or  about  8  and  a  half  bil- 
lion pounds  will  go  to  civilians.  Of 
course  if  some  of  the  other  claimants, 
do  not  take  their  full  allocation, 
additional  meat  will  be  releas.ed  to 
civilians. 

Of  the  25  billion  pounds  of  meat  produced 
this  calendar  year,  4-3  percent  will^'' 
be  beef  and  veal,  a  little  over  half  ..., 
will  bo  pork  and  the  remainder  lamb  ' 
and  mutton,  . 
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APPLES  FOR  A  YE;iR  OF  DAYS 

For  the'  twelve-month  period  ending 
next  July,  103  million  bushels  of 
apples, . .either  in  fresh  or  in  processed 
forra.,,will  be  available  to  U.S.  civil-  m 
ians.    This  is  83  percent  of  the  esti-  1 
mated  125  million-bushel  total  supply,  ^ 
and  ,13  pounds  more  for  each  person  than 
was  available  last  year. 
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The  21  million  bushels  remaining,  have 
been  allocated  to  the  U.S.  military 
services  and  to  our  allies  and -territo-^- 
ries.    The  greater  percentage  of -the '  . 
apples  shipped  abroad  ".vill,  be  in  proces- 
sed form.    And  all  dried  apples  are 
scheduled  to  go  for  v;ar  requirements."-  • 

While  civilians  will  get  no  dried 
•--apples,  they  will  get  substantial  quan- 
tities of  processed  apple  products. 
'The  War  Food  Administration,  has  al-^ 
located  to  civilians- 338.  million  pounds  . 
of  canned  apples |  (65  percent  of  those 
canned) I  72  million  pounds  of  apple, 
butteri  iU6  percent);  1,9  million  pounds 
of  frozen  apples^  (99  percent) |  66  mil- 
lion pounds  of  apple  jellies |  (79  per- 
cent)! ^37  million  pounds  of  cider 
vinegar;  (95  percent);  and  80  million 
pounds  of  apple  cider;  (100  percent). 
The  combined  total  v;ill  be  63  percent 
of  the  apples  processed. 

I^ile  the  civilian  per  capita  supply 
of  apples  v.dll  be  slightly  more  than  ■. 
38  pounds,  compared  with  the  25  pounds 
received  last  year,  the  apple  crop  is 
only  average  this  year. 
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DRIED  FRUITS  FOR  THE  HOLIDAYS 

Homemakers  .will  find  dried  fruits  in 
better  variety  and  supply  during  this 
"holiday  season  than  last  year.    But  the 
total  supply  of  dried  fruits  for  civil- 
ians the  next  twelve  months  will 'be  a 
little  smaller  than  they  rece_.ved  this 
ye.-ir. 

Principal  reductions  for  the  coming  year 
will  be  in  raisins,  dried  prunes  and  figs 
because  there  have  been  smaller  crops  of 
these  fruits.    Hoy'.'ever,  there  were  good 
apricot  and  peech  harvests;  so  civilians 
will  get  a  part  of  the  194-^  pc.ck  of  these 
fruits..    Also  there  v/ill  be  about  four  • 
tl'mes  the  number  of  dates,  cn  the  market 
as  last  year  because  imports  from.  Iraq 
have  been  resamed.  ,  .    .  , 

Dried  fruits  are  in  "h.ea'yry  dp.mand  by  the 
armed  forces  and  ojr  aJli^^.  br?a;;',se  xhey 
are  relatively  noij-perj.^hable  ana  re- 
quire less  space  for  shipmeub  than  m.any 


other  types  of  foods.    For  these 
reasons  packers  are  required,  under 
^ar  Food  Order  No.  16,  to  set-aside 
their  entire  pack  of  dried  apples, 
apricots,  peaches,  prunes,  raisins 
and  Zante  currants  to  insure  the 
■availability  of  government  requirements. 
The  ^ar  Food  Administration  then  re- 
leases, the  quantities  not  needed  for 
war  requirements,  for  distribution 
in  regular,  civilian  channels. 

The  WFA  has  authorized  packers  to 
release  substantial  quantities  of  the 
19A4-  pack  into  civilian  channels  as 
rapidly  as  possible.    In  addition, 
.quantities  of  raisins  from  the  1943 
pack  were  released  some  time  ago  in 
order  to  reach  grocery  stores  before 
the  19A4.  pack  came  on  in  volume.  The 
sale  of  figs  and  dates  to  civilian 
markets  is  not  restricted  by' the  order. 

The.  civilian  share  of  all  dried  fruits 
is  52  percent  of  the  612,000-ton 
allocable  supply.    In  the  coming 
twelve  months,  the  civilian  supply 
will  be  slightly  less  than  5  pounds 
per  person.    This  compares  with  5  l/2 
pounds  diuring  the  past  year  and  a 
pre-war  average  (1935-39)  of  over 
51/2  pounds. 
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LEMONS  .ARE  VERSATILE 

TO  BRING  OUT  THE  FLAVOR  OF  FISH;  Always 
serve  plenty  of  lemon  V7ith  fried  or 
broil.^d  fish.    Serve  quartered  lemons 
on  the  table,  or  hot  lemon  butter 
made  with  half  lemon  juice,  half  butter, 
salt  and  chopped  parsley  or  chopped 
chives, 

TO  TENDERIZE  STEAKS  AND  CHOPS;  About 
half  an  hour  before  cooking,  squeeze 
the  juice  of  a  lemon  on  both  sides 
of  the  meat.    This  treatment  is. es- 
pecially good  for  uti.lity  beef,  and 
the  tourbei*    cuts  of  mectu 
TO  RPJMOVl]  \nBGSTABLE  STAINS  ON  THE  HANDS; 
Rub  them  V7ith  a  piece  of  lemon  peel 
before  iiyashingc . 

TO  WIIITIIN  CORN  ON  THE  COB;    If  the  cor- 
t'orns  ye.llcw  ir.  the  boiling,  add  a  fe\ 
drops  of  lem.on  juice  to  the  boiling 
water  and  the  yellov/  color  will  dis- 
appeoT  o 


Los  Angeles-  .  ' ' 

BEST  FRUIT  BUY  Apples  (many  California  varieties  belo?;  ceiling) 

Ilr  MODERATE  SUPPLY  Bartlett  pears  (best  at  ceiling).  -Other  pears  (much 

lovver).    Plums.    Oranges  and  lemons  (ceiling).  Grapes 

(higher) 

IN  LIGHT  SUPPLY  Peaches  (end  of  season,  slightly  higher) ,  Cantaloups 

(higher).  Grapefruit  (ceiling).  Quinces,  crabapples 
and  pomegra^.itss,  persimmons  and  avocados  (high) 

EEvST  I^GETABLE  BUYS  —Onions.    Squash  (much  lower) 

IN  LiODERATE  SUPPLY  Sweet  potatoes  (best  at  ceiling).  "  Cauliflower  and 

cabbage  (slightly  lower).    Celery  and  tomatoes  (slightl;^ 
.....higher).    Bunched  vegetables.    Snap  beans  (slightly 
lower).  ■  Peppers  and  lima  beans  (higher).    Lettuce  and 
corn  (slightly  lov/er) 

IN  LIGHT  SUPPLY-  Peas  and  cucumbers  (ceiling) 

AVAILABLE  FOR  CANNING  Pears  -  apples  •  • 

San  Francisco 

BEST  FRUIT  BUY  Apples  (especially  California  stock) 

IN  MODERATE  SUTPLY  Grapes,  pears,  oranges 

IN  LIGHT  SUPPLY-'  ^  Avocados  (slightly  higher).  Grapefruit 

BEST  VEGETABLE  BUYS  Onions-  (especially  yellov;  t:y^es).    Cauliflower  and  all 

t^'pes  of  squash 

IN  MODERATE  SUPPLY  Broccoli,  brussels  sprouts  and  celery  (slightly  lower). 

'Eggplant,  peas,  peppers  and  spinach  (higher),  Tomatoes% 
AVAILABLE  FOR  CA^^'ING-  Small  stock  tomatoes  for  canning  or  j'uice 

Portland 

BEST  FRUIT  BUYSr-  -——Apples  (ceiling  prices).    Local  Concord  grapes 

IN  MODERATE  SUPPLY  Fall  pears,  pomegranates,  persimmons,  dates  and  figs 

BEST  VEGETABLE  BUYS  Onions,  cauliflower,  cabbage  and  celery 

IN  MODERATE  SUPPLY  Potatoes  (slightly  lower  -  storahle  quality  -  keep  in 

cool  dark  place.     If  exposed  to  light,  potatoes  v/ill 
turn  green  and  become  bitter).    Radishes,    Corn  (higher) 
Lettuce  and  tomatoes 

IN  LIGHT  SUPPLY  Eggplant  and  cucumbers.    Avocados  (higher).    Snap  beans. 

AV..IL^.BLE  FOR  CANNING  Grapes  (jelly  and  juice).  Pears 

Seattle 

BEST  FRUIT  BUYS  ■  ;.pples  and  pears 

IN  MODEP-.1TE  SUPPLY  Tokay  grapes,  oranges  a^id  Casaba  melons 

IN  LIGHT  SUPPLY  Cranberries  (full  ceiling).    ..vocados  and  bananas  (highe 

Homegrov/n  quince,  pomegranates  and  persimmon^  grapefruit 
BEST  VEGST;.3LE  BUYS  Onions,  cabbage,  celery,  eggplant,  lettuce,  spinach, 

Hubbard  or  Danish  squash  and  radishes 
IN  MODERATE  SUPPLY  Potatoes  (U.S.  No. 2  below  ceiling).    Tomatoes,  bunched 

vegetables 

IN  LIGHT  SUPPLY  Snap  beans  and  corn.    Zucchini  squash  (higher) 

AVAIL.xELE  FOR  CANNING  Apples,  pears,  tomatoes 
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SENSIBLE. SAMBWIGHES  '  ^ 

.    THE  BEEF  PICTURE  CHANGES 

•  ■  •  DOUBLE  YOUR  FREE  RED  TOKENS 

•  .  KEEPING  FOOD  PRICES  DOWN 
.      :■■  ■•  HOW  TO  MAKE  YOUR  FOOD  FIGHT  FOR  FREEDOM 

-•■  •  .^^i-  •  THE  SPICE  OF  LIFE 


.  SENSIBLE  .SANDWICHES  ■ 

AcccffMng  to;  ;a;  recent  national  survey 
conducted,  by.  the  War  Food  Administration, 
nearly  fialf  of  the  workers  in  manufactuTr- 
ing  industries  obtain  food  from  lunch 
stands,  canteens,  food  wagons,  and  food 
dispensers.    This  means  sandwiches  are 
an  important  part  of  the  lunch  menu  for 
these. workers, . .and  for  many  others  who 
find "it  inconvenient  or  impossible  to.  ' 
secure  a  plate  lunch. 

Salad  dressing  and  the  various  flavored' 
"spreads"  add  some  caloric  value  and  "  " 
flaVpr  to  sandwiches,  but  "are  not  a-,  sub- 
stitute in  nutritive  value  for  butter  or  ' 
fortified  margarine,  and  shouldn't  be 
used  in  place  of  them,^  There  are"  many 
plentiful  foods  this  month  from  which  to' 
make  successful  sandwiches,    A  filling 
of  peanut  butter  and  marmalade  or  other 
tart  conserve  makes  it  easy  to  prepare 
sandwiches  that  are  usually  well  liked. 


Peanut  butter  is  rich  in  protein,  and 
contains  appreciable  amounts  of  the 
B  vitamins.    Citrus  marmalade,  combined 
with  cream  or  \cottage  cheese,  does  a 
double  job  of  extending  the  cheese  and 
making  a  good  sandwich.    Utility  grade 
beef,  unrationed  cuts  of  pork,  and  the 
variety  meats  make  delicious  sandwich 
fillings  when  properly  prepared.  And 
they're  high  in  food  value,  too. 

Use  enriched  white,  whole  wheat,  cracked 
wheat,  and  rye  breads  for  most  sand- 
wiches or  try-  "two-toned"  sandwiches  by 
using  a  &lice  of  whole* wheat  and  a 
slice  of •white  bread,  to  increase  the 
use  of  whole-grain  cereal. 

r 

To  vary  th^: -packed  lunches  use  special 
breads  occasionally,  such  as  steamed 
brown  btead,  ;nut,  bread,  and  fruit  breads. 
Simple  fiilings  such  as  whipped  butter, 
cream  cheese,,  and  sliced  American  cheese, 
are  the  most  suitable  to  combine  with 
these  fancy  breads. 
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KEEPING  FOOD  PRICES  DOWN 

An  important  phase  of  the  over-all  Fo6d 
Fights  For  Freedom  program  is  the  pre-^ 
sent  campaign  to  hold-the-line  on  food 
prices,    ^alf  of  the  inflation  that 
accompanied  World  War  I  came  after  the 
Armistice,  so  the  critical  time  in  the 
battle  against  inflation  lies  in  the 
months  just  ahead. 

Grocers  are  making  a  special  organized 
effort  to  display  ceiling  price  posters 
where  customers  can  easily  see  them, 
Homemakers  are  being  urged  to  check  the 
selling  price  of  purchases  with  these 
ceiling  lists.    Repeated  overcharges  . 
should  be  reported  to' the  local  Price 
and  Rationing  Beard, 

This  campaign  is  important  because  at 
present,  the  average  family  spends  at 
least  UO  percent  of  its  income  for  food. 
Thus,  any  advance  in  food  prices  would 
v;ork  a  serious  hardship  on  millions  of 
families.  .  •  •       , ..  ■ 

DOUBLE  YOUR  FREE  RED  TOKENS  -     "''\  ^ 

Salvaged  kitchen  fats  are  called  "hard 
fats",,. the  type  we  used  to  import  from 
the  Philippines,  Dutch  East  Indies  and 
Malaya.    With  these  pacific  imports  cut 
off,  a  large  percentage  of  the  hard  fats 
needed  to  make  munitions,  lubricants, 
medicines  and  soap  for  v/ar  p^orposes  must 
still  come  from  American  households  and 
public  eating  places. 

While  the  fat  salvage  campaign  brought 
in  about  180  million  pounds  of  fats  in 
the  last  twelve  months,  some  500  million 
pounds  are  wasted  annually  in  America,, 
This  means  that  homemakers  are  getting 
less  than  half  the  extra  free  red  points 
they  might. 

There  are  many  vmys  to  save  used  kitchen 
fats.    Bits  of  fat  trimmed  from  chops  and. 
roasts  can  be  saved  in  a.  small  bowl  in 
the  ice-box.    Once  a  week  when  the  oven 
is  on,  these  savings  can  be  melted  down. 


Broilers,  roasters  and  frying  pans 
should  be  scraped  for  extra  fat  before 
they  are  washed.    Soups,  stews  and  gra- 
vies can  be  skimmed  for  excess  fat.  No 
matter  hov/  dark  or  old  the  grease  may  . 
be  it's  all  good  for  industrial  use^'^"  ' 
And  don't  forget  you  get .,2  fr^e  red" 
points  and  4  cents  for ' every  pound  of 
salvaged  fats  taken  to  the  butcher. 

THE  BEEF  PICTURE- CHANGES 

American  civilians  can  expect  more  of  the 
better  grades  of  beef  this  fall  and 
vdnter  than  was  previously  anticipated. ■ 

The  feed  grain  supply  is  more  abundant 
than  last  year,  and  the'-price  range 
more  favorable,  Y/hich  has  meant  a  ,', 
heavier  movement  of  cattle  into  feed  \ 
lots  this  October,  ' 

This  marketing  change  ■means  more  beef 
and  better  grades  of  beef,  '"  While  grass 
alone  produces  acceptable  "meat, ^  the  ■ 
best  and  more^'desirable^beef  is  produced 
by  finishing  on  corn  and.  othei:  concen- 
trates in  the -feed  lot,^-^'-  ''"  ' 

At  present  American  civilians  are  get- ■ 
ting  about  69  perc.ent;^  of 'the'  be^f.  sup-' 
ply.    Packers  operating  under'^federai"  ■ ' 
inspection  are  required  td  set  aside.  "  "  ' 
60  percent  of  -the^ choice,  good,  commer- 
cial and  utility  beef  that  meets  arm^ 
specifications.    Because  not  all  beef 
slaughtered  under  federal  inspection, 
meets  army  specifications,  and  because 
one-fourth  of  the  beef  supply  is.  not 
slaughtered  under  federal  inspection, 
it  is  estimated  that  about  30  percent 
of  our  total  beef  v/ill  be  going  to  the 
U,  S.  military  forces  and  other  v/ar 
agencies.    Less  than  1  percent  is  going 
for  lend-lease  requirements, 
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SEAFOOD  IS  GOOD  FOOD 

Because  of  the  acute  cold  storage  prob* 
lem  -  there  just  isn*t  enough  to  go 
around  for  all  the  foods  that  must  be 
accomodated  -  the  War  Food  Administra- 
tion is  beginning  a  nation-wide  fish 
campaign  to  increase  the  consumption  on 
October  30.    The  new  catches  will  be 
coming  into  our  porta  in  great  quanti- 
ties, now,  because  this  is  the  main  fish- 
ing season. 

Fish  is  a  good  food  -  it's  tasty,  and 
it's  a  good  alternate  for  meat.  Many 
people  claim  to  dislike  fish,  which,  of 
course,  is  their  privilege.    But  poor 
cooking  methods  are  often  responsible 
for  this  distaste.    And  in  addition, 
poor  selection  of  the  accompanying  foods 
is  also  ar other  factor. 

Most  of  the  green  vegetables  set  off  a 
fish  dinner  to  perfection  -  vegetables 
like  asparagus,  peas,  cucumbers, .or  any 
of  the  crisp  vegetables  which  may  be 
served  raw  either  in  a  salad,  or  as  a 
relish.    Try  making  up  an  attractive 
dish  of  carrot  sticks,  celery,  cucumber 
sticks,  radishes,  small  rolls  of  lettuce 
hold  with  a  toothpick.    Tomatoes  go 
beautifully  with  fish,  either  raw  or 
broiled  with  a  little  chopped  onion, 
parsley  and  olive  oil  on  top.    A  tomato 
aspic  salad  lends  a  festive  color  to  the 
meal,  and  the  good  tart  flavor  that 
should  be  included  in  some  way  in  every 
fish  dinner.    The  dessert  should  not  be 
rich  or  too  sweet.    Cheese  or  a  fruit 
bowl  is  usually  good  -  especially  now 
that  more  bananas  are  available. 
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SUGAR  ON  THE  WING 

The  bees  have  stored  over  185  million 
pounds  of  honey  this  year* , .That's  the 
estimate  based  on  preliminary  reports 
to  the  U.  S.  Department  of  Agriculture 
from  over  6,000  beekeepers.    This  year's 
final  report  will  be  issued  in  December 
or  January. 


While  the  domestic,  crop  this  year  ±b 
about  four  million  pounds  short  of  la«t 
year,  there  is  a  larger  amount  in  bee- 
keepers* hands  this  October.    Also  we 
can  expect  imports  from  Mexico,  South 
America  and  the  Caribbean  area  to  con- 
tinue.   All  in  all  the  homemaker  should 
be  able  to  buy  slightly  more  honey  than 
last  year. 

A  large  portion  of  the  domestic  honey 
will  be  sold  by  beekeepers  directly 
to  the  housewife  or  the  neighborhood 
store. ..instead  of  through  commercial 
packers.    This  has  been  the  selling 
practice  in  the  past  year  or  two  because 
of  the  more  favorable  retail  price  for 
honey.    Most  of  the  supply  will  be  for 
civilians  because  military  requirements 
are  lov/. 

Sweet  clover,  white  and  alsike  clovers 
and  alialfi  are  the  chief  sources  of 
honey  in  tils  country.    Honey  with 
distil,  ■uiv'    flavors  also  comes  from 
the  tupelo  trees  of  the  South,  from 
orange  bio ■-'d cms  and  cotton  blossoms, 
from  the  wild  sage  of  the  California 
foothills,  the  star  thistle  of  the 
Pacific  coast,  buckwheat,  mesquite, 
fireweed,  and  many  other  flowers. 

Like  all  other  sweets,  honey  is  an 
energy-producing  food.    About  three- 
fourths  of  honey  is  sugar. . .mostly  dext- 
rose and  levulose. . .in  an  easily 
digestible  form.    In  addition  to  the 
sugar  content,  honey  contains  minerals 
such  as  iron,  calcium  and  phosphorus... 
But  not  enough  to  make  it  an  important 
source  of  these  minerals  in  the  diet. 
About  1  1/2  tablespoons  of  honey  will 
furnish  the  body  100  calories. 

Honey  should  be  fitored  in  a  dry  place  at 
room  temperature... otherwise  it  absorbs 
moisture  and  will  ferment  as  any  other 
sugar  sirup.    If  honey  does  crystallize, 
it  can  be  brought  back  to  liquid  again 
by  putting  the  container  in  a  pan  of 
warm  water  until  the  crystals  have 
melted.    Many  homeaakers  prefer  honey 
in  the  crystallized  or  granulated  form. 

-o- 


-4- 

THE  SPICE  OF  LIFE 


Before  the  v;ar,  most  of  our  spices  csune 
from  overseas.    But  since  1939 >  ^en  our 
imports  were  cut  off,  the  United  States 
has  made  some  progress  in  developing  its 
own  spice- growing  industry,  and  still 
greater  progress  in  developing  new  sour- 
ces in  Central  and  South  America,  and 
the  islands  of  the  Caribbean  Sea,  The 
new  areas  are  not  entirely  replacing 
the  great  supplies  which  we  imported 
from  the  Netherlands  East  Indies  and 
Malay,  but  they  are  helping  considerably 
to  fill  the  gap. 

THF  PLENTIFiJ:.  S?IOSo 

MUST.4K;0  ■ . . . »  c  .  There  ere  two  principal 
t^rpsn  o.-^  ;-r  >  t'iLrd  ."rejas  -  tlis  dIIc  t&IIow, 
and  'Mi-^  h'^vj  -i^  will      is  hoo,    D/.y  mustard 
is  obtainei  by  boltr.ng  mustard  flour 
through  sill:  olotr  af  cir  reir^oval  of  the 
outer  hi  ll. 

CKILX  POhDj^R=  o . .  J;ac;.8  -^rom  Mexican  pod 
pr-tpoors  grovaC,  aj.c  blended  with  various 
e^l'yjs^    It's  upec'.  in  "laking  chili  con 
Cc.r'ie  and  as  a  seasoning.    Grov/s  profusely 
ir  .alifornia  and  Mexico. 

l]MI.»o...The  se^d.s  of  an  herb  belonging 
'z:.   .:.]\e  parsley  faraily.    Widely  used  for 
c.c?.ing^  flavoring  sauerkraut,  salads 

•'■5  cup  a. 

 Also  called  Mexican  sage. 

U^-ed  in  making  c>iile  powder  for  Mexican 
dishes.    An  excellent  substitute  for 
sage. 

PAPRIKA  The  dried  and  ground  capsicums 

of  plants  of  the  pepper  type.  Widely 
used  as  a  mild  flavoring  and  to  improve 
the  appearance  of  foods.    Produced  in 
Louisiana,  California,  South  America, 
Portugal  and  Spain,  from  whom  we  are 
importing  some  of  our  supply. 

CUFai  POTHER  A  mixture  of  spices,  . 

including  pepper,  coriander,  cumin, 
ginger,  fenugreek  seed  and  lime  juice, 
with  turmeric  as  the  base.    Used  in  mak- 
ing curry  sauce  for  curry  of  various 
seafoods,  meats,  eggs  and  rice. 


CELERY  SEED.. •Seeds  of  the  celery  plant 
used  for  flavoring  salads,  soups,  ete. 

CEIERX  SALT... ..Made  by  grinding  seadi 
and  mixing  them  with  salt,  or  by 
grinding  celery.    Produced  in  the 
United  States,  France  and  India.  Good 
with  fish,  eggs,  potato  salad,  salad 
dressings,  tomato  dishes,  soups  and 
stews. 

Gi^RLIC  SALT. ccTibination  of  garlic 
and  dairy  t'-^ito    ^sed  for  seasoning 
80ups;»  saladp  ard  Ita.Lian  dishes.  Prp- 
duced  in  the  un:.':.ad  States* 

CN:a    :j.^LTc  . .  o  .Onicn  ;powder  and  table  ' 
sal'L;.  used  for  seasoning  soups,  rn^ats 
and  di-essings^    Produced  in  the  Ujiit^d 

States.., 

BAYLEA"      . ,  -. .  The  J.ried  aromatic 
lea"^'bs  of  the  f3 .ve ?  g-' v.y  tree.  Used 
to  fJa'^  or  {^V,'V.,s«  pickles,  vinegar, 
soups  ar  i  .-^iivh,  end  t^Oiar.o  mixtur^p*  . 
The  mair-  ncarcec  before  the  wa^r  were  • 
Greece  anc'  Italy.    We  now  get  (&Xrlf 
plentiful  >-?uppli3s  from  Braz|i.j 

MARJORAf^  The  driM  and  powdered 

leaves  of  the  herb.    Used  tQ  ^easpJl 
poultry,  otsws,  soups,  sausage*  ^omi^ 
is  grown  in  the  United  States. 
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FRUITo  FROM  FAR  AND  NEAR 

FIGS  The  fig  was  the  tree  of  life 

in  Egypt.    One  of  the  Egyptian  goddes-^ 
ses  offered  figs  to  mortals  who  were 
thought  worthy  enough  to  enter  the 
regions  of  eternal  happiness 

GRAPES  The  Norsemen,  who  landed 

on  America's  shores  before  Columbus > 
called  this  country  "Vineland",  be- 
cause they  were  so  impressed  by  the 
vast  quantities  of  wild  grapes  which 
grew  here. 
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HOW  TO  MAKE  tOOh  FIGHT  FOR  FREEDOM 


SAVE  WASTE  KITCHEN  FATS  It's  no 

trouble  to  pour  the  hot  drippings 
from  the  broiler  or  frying  pan  into  a 
coffee  can,  and  it*s  worth  what  littlci 
effort  required.    You  get  4  cents  and 
2  free  red  ration  points.    And  here*s 
a  suggestion. . .the  children  obviously 
enjoy  contributing  to  the  war  effort., 
their  cooperation  has  been  complete 
and  wholehearted.    So  why  not  let  the 
children  have  charge  of  the  waste  fat 
campaign  in  your  home.    Let  them  help 
collect  it,  and  take  it  to  the  butcher, 

CONSERVE  PAPER  BAGS  Always  carry 

a  shopping  bag  to  the  grocery  store, 
your  grocer  has  a  very  slim  allotment 
of  those  good  brown  paper  bags,  so 
help  him  stretch  the  supply.  Here's 
a  suggestion  to  women  who  must  do 
their  food  shopping  on  the  way  horn© 
from  work.    Most  of  the  handbags  are 
large  now. ..large  enough  to  accomodate 
a  folded  paper  bag  to  take  to  the  grocery 
store. 

EAT  MORE  FISH  Many  people  who  claim 

to  dislike  fish  have  eaten  fish  which 
Was  badly  cooked,  but  when  they  eat 
seafood  dishes  prepared  correctly,  fish 
becomes  a  favorite  food.    Before  cook- 
ing fish,  consult  a  good  recipe  book, 
and  you  can't  go  wrong.    Halibut  and 
Mackerel  are  abundant  in  the  Western 
region  at  present,  and  there  are  many 
appetizing  ways  in  which  to  serve  them 
both. 

BUY  MORE  ONIONS  Buy  a  few  more  pounds 

of  onions  than  you  need,  and  store  them 
in  a  cool,  dry  place  in  your  home.  The 
yellow,  sweet  varieties  are  very  plenti- 
ful in  all  the  Western  markets  now, 
and  the  crop  must  be  consumed  or  go  to 
waste.    Onions  go  especially  well  with 
pot  roasts,  Swiss  steaks,  stews,  and 
other  cheaper  cuts  of  meat  available  to 
civilians  now  in  the  Utility  grade. 


CONSERVE  MILK. . . .  .^uy  only  as  much  miUc 
as  you  need,  and  if  any  does  happen 
to  sour,  use  it  to  make  sour  milk  bis- 
cuits,   pancakes,  corn  bread,  waffles, 
or  cake.    Don't  let  a  drop  of  it  go  to 
waste. 

USE  BUTTER  WISELY  Stretch  your 

butter  as  far  as  it  will  go,  as  the 
supply  is  short  and  the  demand  is  great, 

CAN  ALL  YOU  CAN. .... In  the  Western 
region,  tomatoes  are  still  available 
in  most  places  for  canning  or  making 
relishes  and  catsup.    In  many  places 
grapes  and  pears  may  also  be  preserved, 
and  this  is  the  season  when  housewives 
should  bring  out  the  kraut  barrel  and 
make  sauerkraut. 

CATTLE  IN  INDIA 

India  has  more  cattle  than  any  other 
country  in  the  world.    But  they  occupy 
a  very  different  place  in  the  agricul- 
ture of  India.    Here,  our  cattle  are 
used  primarily  for  milk  production  and 
for  beef.    In  India  their  chief  function 
is  to  work,  both  on  farms  and"  in  high- 
way transportation.    The  only  exceptions 
to  this  are  a  few  breeds  of  milking 
cattle,  and  the  water  buffalo  of  north- 
ern India  which  provides  milk  and  meat. 

Most  Indians  are  vegetarians,  deD^**'"' 
upon  milk  and  milk  products  for  uioir 
animal  protein.    Large  commercial  dniries 
are  maintained  within  the  limits  of  most 
of  the  larger  cities.    In  the  densely 
populated  portions  of  the  cities,  milk 
delivery  is  made  by  coolies.    Two  to 
four  gallons  of  milk  may  be  carried  in 
a  brass  or  other  metal  container  on  the 
head  of  the  coolie.    As  he  passes  from 
door  to  door  the  amount  his  customer  re- 
quires is  dipped  out  into  the  customer's 
container, 
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— .  MARKET  PANORAMA  

San  Francisco 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Grapes  and  pears 

IN  LIGHT  SUPPLY  Cantaloup  (higher  -  quality  deteriorating). 

Avocados  (high).    Grapefruit  (off  market  till  new  crop 
arrives  end  of  November).    Lemons  and  oranges 

BEST  VEGETABLE  BUYS  Onions,  cauliflower,  squash 

IN  MODERATE  SUPPLY—  Brussels  sprouts  (lower).    Broccoli.    Mushrooms  (lower). 

Peas  (higher).  Tomatoes 
AVAILABLE  FOR  CANNING  Pears,  apples,  ripe  and  green  tomatoes 

Los  Angeles 

BEST  IRUIT  BUY  Apples  (most  below  ceiling) 

IN  MODERATE  SUPPLY  Pears,  persimmons.    Lemons  and  oranges  (best  at  cdiling). 

Grapes. 

IN  LIGHT  SUPPLY  All  melons  (beat  at  ceiling).    Grapefruit,  plums,  peaches. 

Avocados  (high) 

BEST  VEGETABLE  BUYS  Onions,  summer  type  squash,  cauliflower,  sweet  potatoes 

IN  MODERATE  SUPPLY  Potatoes,  bunched  vegetables,  carrots^  peppers  and  snap 

beans.    Lima  beans  (high).    Rhubarb.    Artichokes  and 
pumpkins  (hi^).    Cabbage  (lower).  Tomatoes 

IN  LIGHT  SUPPLY—  Asparagus  (high).    Peas  (ceiling).    Corn  (higher) 

AVAILABLE  FOR  CANNING  Apples,  pears,  tomatoes 

Seattle 

BEST  FRUIT  BUY  Apples 

IN  MODERATE  SUPPLY  Dates  (high).    Grapes,  oranges,  lemons,  honeydew  and  casaba 

melons 

IN  LIGHT  SUPPLY  Avocados,  bananas.    Cranberries  (ceiling).  Grapefruit, 

persimmons  and  pomegranates 

BEST  VEGETABLE  BUYS  Onions,  cabbage,  celery,  green  corn,  lettuce  and  spinach 

IN  MODERATE  SUPPLY  Rutabagas,  parsnips,  carrots,  beets,  turnips,  broccoli, 

pumpkin  and  Hubbard  squash  and  tomatoes.    Sweet  potatoes 

(ceiling) 

IN  LIGHT  SUPPLY   Local  snap  beans,  eggplant,  cucumbers,  peppers,  artichokes, 

Brussels  sprouts 
AVAILABLE  FOR  CANNING  Apples,  tomatoes 

Portland 

BEST  FRUIT  BUY   Apples 

IN  M0DER.1TE  SUPPLY  Cantaloups,  honeydews  and  casabas 

BEST  VEGETiJBLE  BUYS  Onions,  cabbage,  lettuce,  broccoli,  and  cauliflower 

IN  LIGHT  SUPPLY  Snap  beans  (end  of  season).    Cucumbers  and  peppers 

AVAILABLE  FOR  CANNING  Cabbage  (kraut),  apples 
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